
Proprietary Cocktails 18 

Beer  

Wine 
Pinot Noir, Benton-lane, Willamette valley, us………………………………………………………………...18 

Cabernet Sauvignon, bonanza by caymus, napa, US....................……………………………………16 

Chianti classico, san jacopo, Toscana, it…………………………………………………………………………….16 

Super Tuscan, verruzzo monteverro , Toscana, IT……….…………………………………………………..18 

Barolo, Silvio grasso, piedmont, IT………………………………………………………………………………………………...24 

malbec, achaval ferrer, Mendoza, AR………………………………………………………………………………………...16 

Bordeaux, chateau mazouet, saint-emilion, Fr…………………..…………………………………………………16 

Ban ryu honjozo, eiko fuji, Tohoku, jp………………………………………………………………………………..16 

Champagne, Pommery, Fr………..……………………………………………………………………………………………………..24 

Prosecco, BALERIN, Veneto, It………………………………………………………………………………………………………….16 

Rose, ultimate provence, cotes de Provence, FR…….………………………………………………………………..16 

Grüner veltliner, brunn, au…………..…….…………………………..…….……………………………………..……………..16 

Chardonnay, Buehler vineyards, Russian river, us….……………………………………………………..16 

White burgundy, joseph drouhin, macon villages, Fr…………………………………………………18 

Sancerre, lauverjat, loire valley, Fr…………....………………………………………………………………………22 

Rare vos  amber ale ß ommegang ß 6.5% 14      2CONN easy ale ß Tworoads ß 4.3% 12       whistleville pilsner ß Space cat ß 5.1% 12 

Modelo especial lager ß groupo modelo ß 4.4% 10       DOOBIOUS ipa ß BADSONS ß 7.2% 14       buddy sprinkles Ipa ß kentfalls  ß 6.5% 14 

MILLER LITE LAGER ß  MOLSON 4.2% 10      Peroni 0.0 lager ß italy ß 0.0% 10      NON ALCOHLIC RUN WILD  IPA ß ATHLETIC BREWING CO. ß 0.5% 10       

Margarita flight 40 
“El fuego” ß mezcal ß blood orange habanero ß chinola ß lime   “wild fire” ß reposado ß sorrel ß elderflower ß lychee 

“blackbird” ß blanco tequila ß grand Marnier ß lime     “elm street” ß blanco tequila ß grapefruit ß lime 

Ginger rush Bulleit bourbon ß Lemon ß Ginger Honey  

Mexican penicillin Islay scotch ß mezcal ß lemon ginger honey   

Bianco fords gin ß Suze ß italicus ß lemon basil oleo 

Sazerac cocktail sazerac rye ß demerara ß absinthe ß peychauds 

Bow and arrow bourbon ß mezcal ß pineapple ß lime  

Midnight sky reposado ß hibiscus ß Campari ß pineapple ß lime  
Elm St Margarita patron silver ß Orange Liqueur ß grapefruit 

No way José  Gran Clasico Blanco ß Cucumber Mint ß Habanero ß Orange 

Gringo honeymoon Patron Silver ß Aperol ß Lime ß Orange Liqueur 

Up in smoke spiced infused rye whiskey ß black walnut bitters 
Up town girl Hendricks gin ß lime ß cucumber ß basil  

Alter ego Cucumber Infused Vodka ß Pear Liquer ß Lime 

EYE OF THE DRAGON Titos ß SHOCHU ß LYCHEE ß LIME ß ELDERFLOWER 

Green and tonic Titos ß matcha ß tonic ß lemon  

Tiki bird Havana Club anejo ß pineapple ß allspice ß Lime 

White Lotus Lillet Rose ß grapefruit ß Prosecco 
Golden hour Passion Fruit liqueur ß Lime ß Grapefruit ß Prosecco 

Classic Cocktails 20 

Lychee soda lychee ß lime ß ginger beer   
Ravenclaw blackberry ß cilantro ß grapefruit ß lime ß ginger 
Blackbird lemonade hibiscus ß lemon ß mint ß honey 

chica caliente jalapeno ß lime ß grapefruit ß bubbles 

berry nice strawberry ß ginger ß lime ß orange 

green juice cucumber ß ginger beer ß mint ß lemon 

 

Mocktails 12 

Paper plane old forester ß lemon ß Aperol ß amaro nonino   
Pisco sour Queirolo Pisco ß Lime ß Lemon ß Foam        

caipirinha 51 Cachacha ß Lime ß Demerara 
LASTWORD FORDS Gin ß LIME ß GENEPY ß LUXARDO 

The Fitzgerald fords gin ß lemon ß angostura  



Sushi and Crudo 

Small Plates 

Mains 

Salad 

Hamachi sashimi charred JALAPENO ß ponzu ß yuzu  21 

SPICY CRAB ROLL cucumber ß avocado ß tempura bits ß BLACK GARLIC MISO 14 

Smoked salmon roll Cream cheese ß avocado ß CUCUMBER ß  everything spice  15 

tuna Crudo Crispy wonton ß avocado ß wasabi aioli ß wakame 21 

Spicy tuna roll Yuzu tobiko ß AVOCADO ß SCALLION 16 

Shrimp tempura roll caramelized miso aioli ß chili crisp 15 

 

Japanese milk bread sesame ß whipped honey butter ß sea salt 10 

Beef tartare crispy rice ß black truffle ß hazelnut ß egg yolk jam 18  

Spicy cucumber wasabi sesame seeds ß ponzu vinaigrette 12 

Fried Brussel sprouts THAI chili SAUCE ß sesame seeds ß crispy SHALLOT 16    

Blistered shishito peppers chili ginger ß peanuts ß scallions 14   

CRISPY CAULIFLOWER feta ß tomatoes ß pickled fresno chili ß green goddess  16  

 

 

Smashed avocado RED onion ß cilantro ß jalapeños ß tortilla 14 

Baharat spiced lamb hummus ß pine nuts ß mini pita 14 

Chicken soup dumplings ponzu ß chili crisp ß scallion 16 

Mini tostadas braised pork ß cotija ß avocado ß Poblano crema 14 

Fried oysters potato AND LEEK ß HABENERO BUTTER 16 

 Chicken tortilla soup cilantro ß guajillo chili 14 

 

House salad crispy quinoa ß truffle & sherry vinaigrette 16                               Arugula & kohlrabi Honeycrisp apple ß Goat Cheese ß Marcona almonds 16 

Organic romaine parmesan ß Tuscan kale ß shallot ß sourdough croutons 16                                baby mixed greens banyuls vinegar ß Manchego cheese 16  

    Salad with chicken 28   skirt steak 34   shrimp 32   salmon 37 

smash burger onions ß mushrooms ß new school American ß baconaisse ß pickled tomato 25 

Prime Flat iron STEAK fries ß  aji amarillo ß  avocado chimichurri 40 

rigatoncini Pasta spicy vodka sauce ß guanciale ß Stracciatella  26 

Tagliatelle “Cacio e Pepe” oishi shrimp ß pecorino ß Basil ß spinach 30 

Wild Black sea Bass Tuscan kale  ß chantarelle mushrooms ß mustard buttermilk sauce 36 

Hidden fjord salmon organic spinach ß  lemongrass ß coconut milk ß  chili crisp 37 

Blackened halibut andouille sausage ß white grits ß poblano Peperonata 42 

Chefs: Albert DeAngelis, Matthew McNerney, Jose Zapata 

Thoroughly cooked meats, poultry, seafood, or eggs reduces the risk of food borne illness 

If you have any food allergies, please speak to the owner, manager, chef or your server  

Chili rubbed skirt steak fried rice ß cilantro ß lime 34 

Pineapple — soy braised short rib jasmine rice ß  edamame ß wild mushrooms 40  

Squid ink lobster linguini cherry tomatoes ß lemon bread crumbs ß  chili oil 38 

Chicken paillard baby arugula ß white bean salad ß  crispy parmesan 29 

Smoked duck breast   BABY CARROTS ß BRUSSELS SPROUTS ß  FIGS ß HAZELNUTS 36 

BBq mushroom tacos shredded cabbage ß avocado ß QUINOA 26 

BIRRIA tacos BRAISED BEEF ß OAXACA cheese ß RICE and BEANS  28 


